ATLANTIS

%30 per person Starboard Menu

Cullen Skink & Oatcakes

Fishermen favourite soup

made with Smoked Haddock, Potato, Carrots and Cream
Curried Scallops & Creamed Lecks

Melon & Prawns
In a Dill Yoghurt Dressing

Fried Black Puddings
With an Apple & Plum Chutney

Battered Avocado & Hot Vegetable Salsa

Fresh Mussels
Cooked with Onions, Garlic, White Wine & Cream

Butterfly King Prawns

In a crispy batter, served with a spicy dip

Chef’s Cold Platter
Salads, Fruits and Cheeses — with a Baked Potato on the side

Fillet Steak Danki
Strips of Fillet and King Prawns, sautéed with Peppers & Mushrooms and a little Brandy

Baked Halibut
Topped with Peppers, Tomatoes, Avocado and Mozzarella

Medallions of Venison
With a Redcurrant and Onion Marmalade

(chips and new potatoes)

Assorted Fruit Sorbets
Sticky Toffee Pudding and Ice Cream
Homemade Cheesecake
Cheese and Biscuits

Freshly Ground Coffec and Shortbread




